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In this issue –May 2015         Page# 
INDEX What’s where in the Communicator.   1. 
PRESSIE’S PRATTLE. Where did the last 40 go.   2. 
RALLY ROUND UP. What’s been & what’s coming.   2. 
TREASURE TROVE. Power, what power?     2. 
TUCK’S TALES. Party time.   3. 
CROSSWORD. Last month’s crossword answers.   4. 
GREETINGS Birthday wishes to our May members.   4. 
CLASSIFIEDS Member’s sell , buy or exchange.   4.  
MEMBER”S Contributions to our delinquency.   7. 
MINUTES. Of the 377th March OCM.  11. 
IN THE KITCHEN. More delights.  12. 
CROSSWORD. This Month’s Crossword.  16. 
 
Editorial for the Communicator must reach the Editor on or before the second Thursday of 
the month for inclusion in that month’s issue.   Any and all articles are welcome, however 
the editors reserve the right to choose content suitability for publication. 
To submit articles, items for publication, letters to the editor or to ask questions of our 
technical writers, please address all correspondence to The Editor at the address shown on 
the front cover or via email to phil.48@bigpond.com   If you know of anyone who wants 
to advertise in the Communicator, space and charges are available on request, speak to a 
committee member for more information. 
 
ACRM SA Inc. c\- Chris or Phil 08 8522 6081. 
Editors  Phil Richards 08 8522 6081  e-mail:- phil.48@bigpond.com 
  Chris Richards 08 8522 6081  e-mail:- chris.49@bigpond.com 

  Graham Tucker 08 8523 1082  e-mail:- tucktwo@adam.com.au 
Webmaster: Adrian Menzel 08 8581 7149  e-mail:- akmen@bigpond.com 
Or via our postal address, PO Box 69 Smithfield Plains SA 5114 
 

                                      Meeting dates. 
ACRM SA Inc.  Meetings are on the FOURTH TUESDAY of each month. 

There is no Meeting in December. 
April’s meeting is on the 25th (Anzac Day) 

May’s meeting is on the 24th. 
ACRM SA Inc. Meetings are held at 3 Redmond Rd. Collinswood. SA. 

 

Gawler/Barossa general meetings are bi-monthly, on the THIRD TUESDAY of the 
month. Also no meeting in December. 

Next meeting 17th May 2017 
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I know putting the 40th year logo on the mag is a wee bit premature, technically it 
isn’t until September but with the 40th anniversary dinner looming, I thought it 
appropriate.  Ten years ago, when ordering the 30th year badge, we were sure 
enough of there being a 40th so it was designed 10 years ago.  The 35th logo that 
we have used for 5 years was a modified 30th, hence no colour change.  The 40th is 
totally new, we’ll have to wait to see what the 50th brings. 
 
 
 
I had to put this together in a bit of a hurry for a couple of reasons, Firstly because 
Phil was on my tail, expecting some sort of dribble/scribble but also because I’m 
due for another stint in hospital, yep, bloody foot, an infected bone has been the 
cause of much angst and it’s got to go, bone that is, not foot, thankfully. 
The op was scheduled for Wed 13th, so I may get an update in before posting or 
I’ll put something more in next month. 
No it’s not next month, however I can report, I came through the operation still 
kicking but its sorer than I had hoped.  It must be in my head because the doctors 
tell me it went well and they are doing a lot of smiling so I guess it’s only a matter 
of time and a little care before I’m ready to run another marathon…Yeah right, as 
long as I can be part of another trial, I’ll be happy, just putting a shoe on without 
it hurting will be good.  Unfortunately, shoe is a bit optimistic; I have to start off 
with a new moon-boot to aid walking.  At last report, the doctors expect me to be 
out of here on Wed-19th. 
 
 
 
In true SA style, we are still experiencing power outages, in Gawler anyway, and 
even if it is only for an hour or two, one of the annoyances it causes is resetting 
clocks and other devices that use times and timers to function, some 15 of them in 
our case and there is nothing worse than giving yourself a pat on the back because 
you have just done the resets, when a UPS starts beeping signalling that the power 
has gone again.  We have just been switched over to NBN in preparedness for the 
big move to a faster network and while that has caused its own share of problems, 
we were warned to expect ‘no power, no phone or network’, thus the power 
outage we just experienced proved to us it is correct, no power no phone.  Once 
the phone is down, you can’t use it to redirect to a mobile either. 
 

RALLY ROUND-UP; Trev 120: 

TREASURE TROVE; Chris 49: 

PRESSIE’S PRATTLE;Phil48 
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I wonder if any of you have any poems or sayings that you remember from you’re 
school years? 
I’ll share mine if you share yours.  Get back to me if only to say, “I remember that 
one too.”  It tickled 48’s fancy as a poem goes but left him puzzled over what 
Turner saw romantic about 3 volcanic mountains in Ecuador.  Admittedly, when 
not blowing their tops, there is something serene about the mountains. 
 
Apart from the fact that this became popular during my school years and it seems 
to have shared similar popularity in schools all over, I’m sure there must be 
others (poems that is) that have a similar connection to each of you.  How about 
putting pen to paper or finger to keyboard/email and letting me know your 
favourites.  Contact details on page one. 
 

omance, 
 written by W J Turner. 

 
HEN I was but thirteen or so I went into a golden land,  
Chimborazo, Cotopaxi took me by the hand.  

 
My father died, my brother too, they passed like fleeting dreams,  
I stood where Popocatapetl In the sunlight gleams.  
I dimly heard the master's voice and boys far-off at play,  
Chimborazo, Cotopaxi had stolen me away.  
 
I walked in a great golden dream to and fro from school--  
Shining Popocatapetl the dusty streets did rule.  
 
I walked home with a gold dark boy, and never a word I'd say,  
Chimborazo, Cotopaxi had taken my speech away:  
 
I gazed entranced upon his face fairer than any flower--  
O shining Popocatapetl it was thy magic hour:  
 
The houses, people, traffic seemed thin fading dreams by day,  
Chimborazo, Cotopaxi they had stolen my soul away!  

R 
W 
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This is no Tucks tale. 
This is far more important 

 
This is an INVITATION  to attend our  

 
 

 
 

This will be held at the Coopers 
Alehouse, corner Grand Junction 

and Main North Roads, 
Gepps Cross. 

At 7pm on Saturday 22nd July 
 

What you must Do. 
Register your intention to attend by email to  

Phil at Phil.48@bigpond.com, 
Graham at tucktwo@adam.com.au or 
Elaine at e_m_bas@yahoo.com.au. 

Before May 15th, enabling us to complete the booking. 
Forward $10 per person (non refundable deposit), which will be 
redeemed as part of your meal cost to the Treasurer, ACRM SA 

Inc. 
Balance to be paid on the night. 

 
We have selected the Alehouse as it is central, the meals are 
good and reasonably priced. 

TUCK’S TALES: Graham 141: 
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Unlike previous anniversary dinners, we haven’t asked for a choice of set meals, 
which means you can choose from the entire menu. 
 
With nothing better to do with the rest of this page, I’ve included a few photos 
from the 30th Anniversary Dinner 

 
Dick Smithson 21, with Peter and Vicki to his left. 
 
 
 
 
 
 
 
 
 
Vicki & Peter Garrett 172 &171. 
 
 
 
 
 
 
 
 
 
 
Graham G60, 30 years certificate. 
 
 
 
 
 
 
 
Ros Sims G65, 30 years certificate 
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Adrian 423, Presented with Life membership. 
 
 
 
 
 
 
 
 
 
Graham 141, 30 Years of Service Certificate 
 
 
 
 
 
 
 
 
Chris 49 & Phil 48. 
30 Years of service certificates. 
 
 
 
 
 
 

 
I thought I’d pop this next bunch in 
to remind us of Happier times: 
Photos from the 20th Anniversary 
Dinner. 120, front right, still had his 
toes, a smile on his dial and a 
girlfriend, Carmel (on his right). 
Followed by Keith 207,Andrew 11 & 
Kim 
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Still at the 20th 
My!  What 20 years can do? 
L to R:                                                                                                                                                                                                                                                                             
Tania Gillard, Harry Gillard 
(now deceased), Graham 
Heneker and part of a head 
(Who I think is Lynette 
Gillard Ed.) 
 
 
 
 
 
 
 
Chris Richards 49, Graham 
Tucker 141 and his late wife 
Jenny 
 
 
 
 
 
 
 
 
L side front to rear. 
Kim Phelps, Andrew Phelps 
11, Keith Varney 207 & Trev 
Modistach 120. 
 
RHS, front to rear, 
Bruce Adams 14, Don 
Turnbull 25 & John Lee. 
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ODDS AND ENDS; Phil 48 
I guess it’s overstating the obvious a bit – but 40 years is a great milestone and 
not something I thought I’d be talking about during the early days of ACRM (The 
Monitors that is). 
The movement on the other hand was never intended to be open ended, we had a 
goal and once reached, the finish was inevitable, the formation of the Monitors 
was different.  We had an obvious start but an infinite time to the end.  Okay, I 
concede that could mean forever but (yep, another but) for this open ended 
forever to happen, we need more young blood to move on through the ranks and 
be prepared to replace this aging committee. 
The accolades awarded us for starting a very important part of SA’s emergency 
plan is duly owed and accepted by those in the chair and along with a sincere 
thank you we say, please consider the future. 

Without getting too morbid, I thought I’d mention the anniversary Dinners 
and although they are milestones in our story, it’s sad to note the members 
and relatives who were at the 20th, but not at the thirtieth and there are another 
batch who won’t make the fortieth either.  Sad but true, It makes us aware of 
our own mortality and puts questions forward as to how many of us will see 
the fiftieth.  I for one would be happy to be there but not to organise it.  

 
MEMBER’S CONTRIBUTION TO OUR DELINQUENCY. 

Only one, it comes from 141. 
A man was riding on a full bus minding his own business when the gorgeous woman next 
to him started to breast-feed her baby.  The baby wouldn't take it so she said, "Come on 
sweetie, eat it all up or I'll have to give it to this nice man next to us."  Five minutes later 
the baby was still not feeding, so she said, "Come on, honey.  Take it or I'll give it to this 
nice man here."  A few minutes later the anxious man blurted out, "C’mon kid.  Make up 
your mind!  I was supposed to get off four stops ago!"
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           LAST MONTH’S  
 

 CROSSWORD ANSWERS 
  

       S   A   C   K         O   D  Y    S   S   E   Y    S 
 
 

        N        R          I          I         H        A         O 
I    

     I   G   U   A   N   A   S         O  G   R    E   S 
 
 

    G         E        V         O         R         P         O 
 

     G  O   L   D   E   N  W   A   T   T   L    E 
 

    E                    R        N         S         U         P 
 

    R   A   R   E   T   Y         F    I    N   G   E   R 
 

    S         E         E         T         G                     E 

 

      S   B   A   M  B   O   O   S   H   O   O   T   S 
 

     S           D         R          M         T           R          E 
 

    C   H    I    N   A        C   H   E   V   R   O   N 

 

    A         N         T        A         D         I         C  
 

     B   A  G   U   E   T    T   E         I    S    L   E 
 
 
 
Wanted to sell: APC Back-UPS 350 VA, light duty, as new, with new Battery fitted 22nd 
Feb ‘17, also has line protection for cat 5 or 6 Ethernet cable via RJ 45 sockets.  
$30.00 ONO. 
Contact Phil 48 on 0400 390 800. 
 
Wanted to sell, via a club donation: 
I have 25 generic cartridges for a Canon printer that are surplus to requirements. There’s 
enough to make up four full sets. They were for the Canon 5460 printer but possibly will 
fit others. They are C-650 and C-651. If anyone wants them they are available for a $20 
donation to the club. I have never had any problem with these cartridges. In fact a 
message shows that indicates a cartridge has been replaced with a genuine Canon 
cartridge.  For more info contact, John 232 on 0407 395 826. 

Wanted to sell, buy, or exchange ads are free to members.   Please contact a 
committee member or send your ad to The Editor c/- ACRM at the address on the 
cover.  You can also email it to The Editor c/- phil.48@bigpond.com  

 

WANTED TO SELL, BUY OR EXCHANGE 
 

Birthday greetings and 
best Wishes 
 
Birthday greetings for May are 
extended to: 
Joe 210 for the 5th & 
Peter 171 for the 25th. 
We wish you both many happy 
returns of the day. 
 
 
 
Best wishes go to Trev 120. Here’s 
hoping for a speedy recovery, we 
would all like to see you run that 
marathon. 
Ed: I wouldn’t mind being able to 
run one myself. 
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Minutes of the 390th Open Committee Meeting of ACRM SA 
Inc, held on 28th March 2017 at Collinswood. 

  
Meeting Opened at 2002 hrs 
President Welcomed all.   
 
Attendance      78,113,232,21,212,44,48,49,141, 
Apologies        80,233,43,45,64,370,371,372,333,228,40,423.120 
 
Visitors            Nil 
 
Minutes of Previous meeting…Moved 49 Seconded 43 Carried 
Matters arising     Venue for 40th Anniversary 141 to attend 
 
Correspondence     In 17I/1-4 to 6, Out Nil; Moved 78 Sec 212 carried  

Reports 
President: - Trouble with spreadsheet when printing audit 
 
Secretary: - Nil  
 
Treasurer: - Balance $8865.18  In $10  Out Nil (Inc Central Belt $3975-09) 
 
Training Officer: - 49 nominated 78 for TO.  Moved by113, Sec 212 that 78 fill the vacant  

position.  Bill 78 accepted nomination and it was put to a vote, 
Carried.  
Bill welcomed to committee. 

Rally Coordinator- Absent with apology. 
Social Secretary.: - Absent with apology 
 
Resources     Nil 
 
General Business  113 mentioned radios being used at Lucindale Field Days   Phil said 
they used a VOX (Voice operated relay system). 
 
Meeting closed at 2045 
Next meeting #391 April 25th 2017  
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ACRM00,141: 
 

I seem to have been nominated to tell the story of our 
old communications van, which served us so well back 
in the “old days” particularly prior to repeaters, when 

everything was done via relay. 
 

I had a friend who was the Commodore of the Coastguard service, and while discussing 
the ACRM with him, he mentioned they had a Van, which they were about to dispose of at 

a most reasonable cost. 
When I told Phil he suggested we grab it with both hands. 

One of the first events required us to set up on Mount Gawler, so I towed it up the 
North East Rd then on to a dirt “track” leading to the highest point.  The trouble was, 
it was raining, the track was a slippery clay surface, and on a steep stage I lost 
traction.  To compound this I was in the “Company car,” a front wheel drive Magna. 

I started to slide backwards to a steep slope, and although the foot brakes held me, I 
couldn’t get any help from the hand brake to enable me to get out to put a rock behind the 
rear wheels.  Fortunately, a local came along in a FWD, hooked me up and towed me out 

of trouble.  “This was a regular occurrence on this road,” he said. 
 

For some years we would set up on “Tablelands Rd” for the 24 hour, with Eric 38.One 
year we decided to set up on Mt Rufus next to the Ch4  Repeater site.  Great Idea. Good 
comms.  Strong wind, Panic.    Eric was outside with a strong rope tying the van to the 
building.  We did a swift move back to Tablelands Rd with Eric relaying while I set up 

again 
 

One of the 24Hour Committee had a property just across the road from our normal site so 
the next year after he said we could set up there at a better height, we moved to the new 
site.   All was OK until, in the middle of the night a bloke came up and asked what we 
were doing on his property.   We queried this until he said he had just purchased the 

place.  He did allow us to stay there for that year’s event. 
 

Because of the layout, sleeping space was limited, but under the back shelf was space for 
a mattress which could be laid on the floor.   

 
The antennae could be erected quickly and we could be on air in minutes of arriving on 

site. 
GOOD OLD ACRM 00 
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2 oranges, washed    250gr caster sugar 
6 eggs      250gr almond meal 
1 tspn baking powder   Icing sugar to serve 
 
Bring a large pot of water to the boil. Wash the oranges and cook in the boiling water for 
2 hours. Drain; allow to cool to room temperature, then purée. This step can be done 
ahead of time. Preheat oven to 1600C. Grease and line a 22cm spring form cake tin with 
baking paper. Beat the eggs and caster sugar until well combined. Stir in the orange purée 
followed by the almond meal and baking powder. Pour the batter into the prepared tin and 
dust the top with extra caster sugar. Bake for 1-1½ hours, until the top is golden and a 
skewer inserted into the centre comes out clean. 
Allow to cool in the tin. Dust with icing sugar, cut into slices and serve. 
 
If this recipe sounds familiar, it should. John 232 brought it along to a meeting because we 
have a couple of members, who are Gluten-intolerant and would you believe it, both 
missed the meeting that night.  
 

 
 

2 tspns vegetable oil     4 chicken thigh cutlets (800g) skin on 
1 medium red onion (170g) sliced thinly  3 cloves garlic, thinly sliced 
¼ cup (55g) brown sugar    1 tblspn dark soy sauce 
1tblspn fish sauce     ⅓ cup coarsely chopped fresh coriander 
 
Method: - Preheat oven to 200°C/180°C fan-forced. 
Heat oil in a large frying pan, cook chicken, both sides, until browned.  Place chicken, in 
single layer, in baking dish.  Roast chicken, uncovered, in oven, about 25 minutes or until 
cooked through. 
Meanwhile, heat same frying pan, cook onion and garlic, stirring until onion softens. 
Add sugar and sauces, cook stirring, 3 minutes. 
Return chicken to pan with coriander; turn chicken to coat in mixture. 
 

        IN THE KITCHEN WITH CHRIS 49. 

GLUTEN FREE ORANGE AND ALMOND CAKE 

CARAMELISED CHICKEN CUTLETS 
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1 tblspn vegetable oil    1 medium leek (350g), sliced thinly 
2 rindless bacon rashers (130g), sliced thinly 200g mushrooms, halved 
1 tblspn plain flour     1 cup (250ml) chicken stock 
⅓ cup (80ml) cream     1 tblspn Dijon mustard 
3 cups (480g) coarsely chopped barbecued chicken 
1 sheet ready rolled puff pastry, quartered 
 
Method: -Preheat oven to 200°C/180°C fan-forced. 
Heat oil in medium saucepan, cook leek bacon and mushrooms, stirring until leek softens.  
Stir in flour, cook, stirring, until mixture thickens and bubbles.  Gradually add stock, cook 
stirring until mixture boils and thickens.  Stir in cream, mustard and chicken. 
Divide mixture among four 1 cup (250ml) ovenproof dishes, top each with a pastry 
quarter.  Bake, uncovered, in oven, about 20 minutes or until browned. 
 
 

 
4 medium potatoes (800g), chopped coarsely   
½ cup (125ml) milk, warmed   4 green onions, chopped finely 
½ cup (100g) French green lentils   1 tblspn olive oil 
1 large brown onion (200g) chopped finely 
1 medium red capsicum (200g), chopped coarsely 
2 medium zucchini (240g), chopped coarsely 
1 medium eggplant (300g), chopped coarsely 
2 cloves garlic, crushed   410g can crushed tomatoes 
 
Method: - Boil, steam or microwave potato until tender; drain.  Mash potato in large bowl 
with milk and green onions until smooth. 
Meanwhile, cook lentils in small saucepan of boiling water until just tender; drain. Rinse, 
drain. 
Preheat oven to 200�C/ 180�C fan-forced. 
Heat  oil in medium saucepan; cook brown onion, capsicum, zucchini, eggplant and 
garlic, stirring, until vegetables soften.  Add lentils and undrained tomato; bring to a boil.  
Reduce heat; simmer,  about 10 minutes or until mixture has thickened. 
Spoon mixture into lightly oiled shallow 2.5 litre (10 cup) baking dish; spread with potato.  
Bake, uncovered, in oven about 30 minutes or until top browns lightly. 
 

CHICKEN LEEK AND MUSHROOM PIES 

LENTIL COTTAGE PIE 
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1 tblspn vegetable oil    750g beef skirt steak, cut into 2cm dice 
1 clove garlic, crushed    1 medium brown onion (150g), chopped 
coarsely 
2cm piece fresh ginger (10g), grated  ½ cup (150g) balti curry paste 
410g can crushed tomatoes    ¾ cup (180ml) water 
½ cup (125ml) buttermilk    1 medium tomato, seeded, sliced thinly 
½ cup coarsely chopped fresh coriander leaves. 
 
 
Heat half the oil in large deep frying pan; cook beef, in batches, until browned all over. 
Heat remaining oil in pan; cook garlic, onion and ginger, stirring, until onion softens.  
Add curry paste, cook, stirring, until paste is blended with onion mixture. 
Return beef to pan with undrained tomatoes and the water, bring to a boil.  Reduce heat, 
simmer, covered 45 minutes.  Uncover, simmer about 10 minutes or until beef is tender, 
stirring occasionally.  Remove from heat; stir in buttermilk.  Sprinkle curry with coriander 
and tomato, and serve with steamed basmati rice, if desired. 
 

 
 
 

800g thick beef sausages    20g butter 
1 tblspn curry powder    2 tsp plain flour 
1 medium brown onion (150g), chopped coarsely 
2 large carrots (360g), chopped coarsely 
2 trimmed celery stalks (200g), chopped coarsely 
500g baby new potatoes, halved   2 cups (500ml) beef stock 
1 cup loosely packed fresh flat leaf parsley  
 
Method: - Cook sausages, in batches, in heated, deep, large frying pan until cooked 
through.  Cut each sausage into thirds. 
Melt butter in same cleaned pan; cook onion, stirring, until soft.  Add curry powder and 
flour, cook stirring, 2 minutes. 
Add vegetables and stock, bring to a boil.  Reduce heat, simmer, covered, about 15 
minutes or until vegetables are tender.  Add sausages, simmer, uncovered, until sauce 
thickens slightly.  Stir in parsley. 
 

BALTI BEEF CURRY 

CURRIED SAUSAGES 
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375g rigatoni pasta    40g butter 
2 tblspns plain flour    2 cups (500ml) milk 
1 ½ cups (180g) coarsely grated parmesan cheese 
1 ¼ cups (150g) coarsely grated cheddar cheese 
415g can pink salmon, drained, skin and bones removed 
 
Method: - Preheat oven to 200�C/180�C fan-forced. 
Cook pasta in large saucepan of boiling water, uncovered, until tender, drain. 
Meanwhile, melt butter in medium saucepan.  Add flour, cook, stirring until mixture 
thickens and bubbles.  Gradually stir in milk, stir over medium heat until sauce boils and 
thickens.  Stir in peas, ¼ cup parmesan and ¾ cup cheddar. 
Combine sauce mixture with pasta and salmon in shallow 2.5-litre (10 cup) oiled oven 
proof dish, sprinkle with remaining combined cheeses.  Bake, uncovered, in oven, about 
20 minutes or until browned lightly. 
 
 

 
 

Cook 1½ cups (300g) white long-grain rice the day before making this recipe.  Spread it in 
an even layer on a tray and refrigerate overnight.  You’ll also need a quarter of a small 
wombok. 
 
! tsp vegetable oil     2 eggs, beaten lightly 
2 chorizo sausages (340g) sliced thinly  1 fresh long red chilli, sliced thinly 
1 clove garlic,     2cm piece fresh ginger (10g) grated 
2 cups (160g) coarsely shredded wombok  1 cup frozen pea, corn and carrot 
mixture 
3 cups cold cooked rice    2 tblspns dark soy sauce 
 
Method: - Heat oil in wok; cook egg over medium heat, swirling wok to form thin 
omelette. 
Remove from wok; Roll omelette tightly; cut into thin strips. 
Add chorizo to wok; stir-fry about 5 minutes or until crisp.  Add chilli, garlic, ginger, 
wombok and frozen vegetables; stir-fry about 5 minutes or until vegetables just soften. 
Add rice, omelette and sauce to wok; stir-fry until combined and heated through. 

PEA AND SALMON PASTA BAKE 

CHORIZO FRIED RICE 



________________________________________________________________________ 
           The Communicator Sept ‘15, Copyright.  ©  ACRM SA Inc.                       Page 16 

 
 
2 cups (500ml) vegetable stock   3 cups (750ml) water 
1 tblspn olive oil     2 cloves garlic, crushed 
1 medium red onion (170g) chopped finely 2 medium tomatoes ((300g), seeded, 
chopped finely 
1 medium red capsicum (200g), chopped finely 
¼ tsp ground turmeric    2 tsp smoked sweet paprika 
1¾ cups (350g) Arborio rice   1 cup (120) frozen peas 
100g frozen baby beans    ¼ cup (40g) sliced black olives 
⅓ cup finely chopped fresh flat-leaf parsley 
 
Method: - Combine stock and the water in medium saucepan; bring to a boil.  Remove 
from heat. 
Heat oil in large frying pan; cook garlic, onion. Tomato, capsicum, turmeric and paprika, 
stirring, until vegetables soften. 
Add rice; stir to coat in spice mixture.  Stir in stock mixture; bring to boil.  Reduce heat; 
simmer, uncovered, about 20 minutes or until rice is almost tender.   
Sprinkle peas and beans evenly over surface of paella; simmer, covered, about 5 minutes 
or until rice is tender.  Add olives and parsley; stand, covered, 5 minutes. 
 
 

 
 

600g piece pumpkin, chopped coarsely 1 tblspn olive oil 
1 cup (250ml) chicken stock   1 cup (250ml) water 
2 cups (400g) couscous   150g trimmed spinach, shredded coarsely 
½ cup (50g) roasted, walnuts, chopped coarsely 

Cumin dressing 

¼ cup (60ml) lemon juice   ¼ cup (60ml) olive oil 
1tsp honey     ¾ tsp ground cumin 
½ tsp cayenne pepper 
 
Method: - Preheat oven to 220°C/200°C fan-forced. 
Place pumpkin, single layer, on oven tray; drizzle with oil.  Roast, uncovered, about 30 
minutes or until tender, turning halfway through cooking time. 
Meanwhile, bring stock and the water to a boil in medium saucepan.  Remove from heat; 
stir in couscous.  Cover, stand 5 minutes, fluffing with fork occasionally.  Stir in spinach, 
cover; stand 5 minutes. 
Make cumin dressing 
Combine pumpkin and couscous mixture in large bowl with nuts and dressing. 

Cumin dressing 
Place ingredients in screw-top jar; shake well. 
 

VEGETARIAN PAELLA 

ROASTED PUMPKIN AND SPINACH COUSCOUS 
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www.motorcyclehouse.com.au/motorcycle-jackets.htm 

www.motorcyclehouse.com.au/motorcycle-saddlebags-
panniers.htm 
 

 
 
 
 
 
 
 
 
 

 
               ACROSS  
  1. Highest ranking nobleman. 
  3.  Newborn’s bed. 
  9.  Large extinct animal. 
.10. Exercise apparatus. 
 11. Overdo. 
 13.  Electrode.  
 15.  Sedate for surgery. 
17.  Unexplored. 
 20.  Shun. 
 21.  Determined. 
 22.  Wednesdays. 
 23.  Not as much.. 
 
                DOWN 
  1.  Skip bin. 
  2.  V.W. _ _ _ _ _ Van 
  4.  Paining. 
  5.  Final salary (9,3). 
  6.  Memo book. 
  7.  Neat. 
  8.  Understood. 
 12.  Banned building material. 
 14.  Stay in line with. 
 16.  Unquavering. 
 18.  Picture. 
 19.  Hurry. 

A word of thanks to our sponsors, some old, some new.  An old stalwart Foodland, 
Gawler, thank you and we welcome a few newies. 

 
 

 

 

 

  

  

Robern Menz, Office Works, Maccas, 
K Mart & Motorcycle House.  Their 
assistance is greatly appreciated. 
 
Please show your support by 
supporting them. 

Crossword Puzzle, compiled by  
Chris 49. 

Answers next month. 
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